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Herbs 
Savory, Dill, Tarragon, Lovage, 

Parsley, Rosemary, Thyme 



 
 

 

Savory (Satureja Herba) 
 

General information about … 
 

There are different species of savory available. They are 

differing among annual, biennial, oil content, size, etc. The story of savory goes back 

to the eastern Mediterranean part in the 9 th century when it was brought to Europe. 

Another species of savory was originally located in the south of Europe. Satureja 

Montana is a subgroup of savory and can be used up to six years. 

Savory is part of the family Lamiaceae and there are about 40 different species of 

Satureja. The normal savory is an annual plant and gets about 60 cm high. It starts to 

get lignified along its life.  

 

 

Conditions for cultivation 
 

Soil conditions (Bodenbeschaffenheit)  

The perfect place for savory planting should be warm and sunny. The soil should be 

a bit wet and the plants should not be placed directly in the wind. Savory is 

undemanding plant but it should be taken care that it can grow on a soil which is 

loose and rich in nutrients. A chalky soil is an appropriate place to plant savory. If the 

soil is not chalky giving chalk sometimes would help. It should be taken care that the 

water is not stored in the soil to well.  

Fertilizers like compost or animal dung should be brought out in fall. Average needed 

substances are: 60-80 kg Nitrogen per ha, 60 kg phosphate per ha and up to 240 kg 

potash per ha. With a high yield the nitrogen demand is higher and goes up to 150 kg 

per ha.  

 

Seed demand (Saatgutbedarf) 

 

There is one type of savory which is surviving the winter. In this species the sprouts 

should be could down before and after winter for improving growth. The weight of 

thousand kernels is between 0,5 and 0,8 g. The average demand of seeds is about 

3-4 kg/ha. Different sources recommend up to 8 kg/ha. 

 

Seed application (Saatgut Ausbringung) 

Savory can be planted with seeds but it can be brought out with cuttings too.  

Savory is a light germinator which means it should not be put into soil too deep. A 

few centimeters are for light germinators enough. 1,5 to 2 cm is an appropriate value.  

Savory can be planted as soon as no more freezing is expected. The space between 

the rows should be about 30-40 cm. After 14 to 21 days the first plant parts can be 

seen. The blooming period is between June and October.  

 



 
 
Water demand (Wasserbedarf) 

Savory is more resistant to drought than too much water. Even if it can survive 

drought normally on hot summer days it should be taken care that the plant has 

enough water. 

 

Harvest (Ernte) 

Savory is harvested at the beginning of the bloom season but the latest when the 

main season of savory blooming is reached. This is aproximately around July but if 

planted late it can be in September as well. It is important that the stem is not too 

hard at the time of harvesting. It can be cut 10 cm above the soil.  

The yield varies between 150 dt/ha and 450 dt/ha of fresh savory. Drying and 

destemming leads to 10-20 dt per ha.  

If not cut too short and enough water is provided it can grow again.  

 

Drying (Trocknung) 

The aroma of savory is conserved pretty well. Drying is not destroying the aroma. 

After drying the dry savory should be rubbed. This is done for preventing to have a lot 

of stem parts in the dried savory. The drying process should take place at a 

temperature of no more than 30 °C to prevent aroma loss.  

 

 

Storage (Lagerung) 

In sealed, dark and try places. 

 

Sources: 

 

http://www.gartenbista.de/kraeuter/bohnenkraut-anbau-leicht-gemacht-3783 

 

http://www.european-poultry-science.com/Einfluss-eines-gestaffelten-Gehaltes-von-

Bohnenkraut-im-Mastfutter-auf-Wachstums-und-Schlachtmerkmale-beim-

Broiler,QUlEPTQyMTg1MDAmTUlEPTE2MTAxNA.html 

 

http://www.kraeuter-buch.de/kraeuter/Bohnenkraut.html 

 

M.Dachler und H. Pelzmann, Arznei- und Gewürzpflanzen, AV-Fachbuch, 2. Auflage, 

Österreichischer Agrarverlag, 1141 Wien 

 

  

http://www.gartenbista.de/kraeuter/bohnenkraut-anbau-leicht-gemacht-3783
http://www.european-poultry-science.com/Einfluss-eines-gestaffelten-Gehaltes-von-Bohnenkraut-im-Mastfutter-auf-Wachstums-und-Schlachtmerkmale-beim-Broiler,QUlEPTQyMTg1MDAmTUlEPTE2MTAxNA.html
http://www.european-poultry-science.com/Einfluss-eines-gestaffelten-Gehaltes-von-Bohnenkraut-im-Mastfutter-auf-Wachstums-und-Schlachtmerkmale-beim-Broiler,QUlEPTQyMTg1MDAmTUlEPTE2MTAxNA.html
http://www.european-poultry-science.com/Einfluss-eines-gestaffelten-Gehaltes-von-Bohnenkraut-im-Mastfutter-auf-Wachstums-und-Schlachtmerkmale-beim-Broiler,QUlEPTQyMTg1MDAmTUlEPTE2MTAxNA.html
http://www.kraeuter-buch.de/kraeuter/Bohnenkraut.html


 
 

General information about dill (Anethum graveolens) 
 

Dill is an annual, partly self-seeding plant with feathery green leaves of the order 

Umbelliflorae and builds up a single species of Anethum. Originally dill comes from 

the Middle East but nowadays it is cultivated all over the world.  

Under perfect conditions, dill can grow up to 1,30 m but normally it gets just 30-80 cm 

high.  

Dill is a typical shallow-rooted plant with very fine roots and it blooms between July 

and August.  

The leaves of the plant have a special shape, like needles, and can become 30-40 

cm big. The leaves are the storage location of dill´s essential oils. You can use the 

fronds, the weed and the seeds/fruits of the dill plant.  

 

Conditions for cultivation 
 

Soil conditions  

Dill prefers a rich in nutrient, well drained soil with a big amount of humus. The soil 

should be muggy and loose. If the soil is too wet and compact, dill reacts with leaf-

discoloration and stunted growth. The optimal pH value is between 7 and 7,6 but it 

can also grow in a strongly acidic soil with a pH value about 5. 

Dill grows best at sunny, wind-protected sites. You have to water regularly, being 

careful not to overwater. if you want to produce dill fronds, the soil has to have the 

possibility to get watered. Dill has no high claims on temperature but it is threatened 

by frost.  

Every year, dill needs a new soil. One place should be used earliest four years after 

the last cultivation. 

To  improve the germinability you can wash up germinability-inhibiting substanzes 

from the seeds surface with cold water and dry it afterwards.  

 

Soil preparation   

For seeding a fine soil is needed and most of the weeds should be destroyed. First 

you can use a plough to get rough soil and afterwards you can use a grubber to 

make a fine ground for seeding. Also sand and humus can be mixed in the soil to get 

it looser and rich in nutrients.  

 

Seed demand  

Seed demand direct seeding: 80 - 120 g/100 m² 

 

Seed application  

Dill plants should be spaced between 30 -38 cm apart. For the production of dill 
fronds the row-spacing can be closer, up to 15 cm. The best time for seeding dill is 
from March on. It is important that there are no more freezing periods expected 
because the young plant is very sensitive against freezing.  
Dill is a light germinater. That means you just have to put the seeds a bit into the soil 
(2-3 cm) but you don’t have to bury it deeply. The seeds are very light and so the 



 
 
wind could blow them away. That’s the reason why you either should seed them and 
then moister it or you can also cover the seeds with a thin layer of soil.  
Dill germs perfectly in spring when the ground is a bit warm, with enough oxygen, 
water and sunlight. The optimal germinating temperature is 8-10 °C.  
 

Water demand  

Dill needs a lot of water. When dill grows very fast, it has a higher water demand. If 
the roots dry out completely once, the growth is impaired the whole season. But too 
much moisture and water logging should be strongly avoided because it can quite 
quickly lead to death of the plant. 
 

Harvest  
Depending on usage, seeding time and weather dill fronds, dill weed and dill seeds 

can be harvested on different points of time.   

 dill fronds: It is harvested 6-8 weeks after seeding. Harvest should take place 

before blooming, otherwise you get a loss of quality. You can harvest it 

manual by cutting the stands into 30 cm long pieces or for industrial usage by 

machine, cutting the stands 5-7 cm over the ground. A second harvest is 

possible if 10-15 cm high stubbles stay for another proliferation. The gain of 

this part of the plant is fresh 70-110dt/ha (without stands) and dried 11-18 

dt/ha. 

 dill weed: The harvest should take place when the plant starts blooming, 

mostly in July because of the higher content on essential oils. The harvest is 

made by a cutter-loader which cuts the plants into 30 cm long pieces. The 

gain of this part of the plant is fresh 250-350 dt/ha and dried 20-30 dt/ha. 

 dill seeds: Harvest takes place at the beginning of September when the main 

umbel is fully ripe. In this stadium the leaves are yellow and curled and the 

fruits of the main umbel are brown. Treshing is made by a combine harvester. 

The gain of this part of the plant is 8-15dt/ha. 

 

 

Drying (Trocknung) 

When you dry Dill a quality loss of aroma occurs. So drying as quick as possible is 

very important. Dill is dried at 45-60°C for about 6-24 hours on belt dryers. The water 

content of dried dill is about 6 %.   

 

Storage (Lagerung) 

Fresh dill fronds wilt very fast and so they have to be marketed very quick. It is 

possible to store the frech fronds at 0 °C and a high moister content for a few days. 

Dried dill can be stored for four years but with the time you get loses is aroma and 

quality. If the fronds are dried they should be packaged in a sealed packaging and 

stored dry and dark.  

There is also the possibility to freeze the fronds because then the aroma loss is less. 

 



 
 
Plant pests and diseases 

Because of the slow starting development, dill is very fragile to weeds. If you want to 

harvest dill by machine you should control that there is not  too much weed-growing. 

Dill can be susceptible to aphids and powdery mildew, damping-off, Cercospora leaf 

blight, downy mildew, root knot nematode, cutworms and armyworms.  

 

 

Quellen: 

http://www.kraeuter-buch.de/kraeuter/Dill.html 

http://herbgardening.com/growingdill.htm 

https://www.bingenheimersaatgut.de/de/Kraeuter/Dill/Dill 

http://www.gartenlexikon.de/gartenpraxis/kraeuter/dill-anbauen.html 

http://www.inaro.de/deutsch/KULTURPF/Heilpfl/Dill.htm 

 

  

http://www.kraeuter-buch.de/kraeuter/Dill.html
http://herbgardening.com/growingdill.htm
https://www.bingenheimersaatgut.de/de/Kraeuter/Dill/Dill
http://www.gartenlexikon.de/gartenpraxis/kraeuter/dill-anbauen.html
http://www.inaro.de/deutsch/KULTURPF/Heilpfl/Dill.htm


 
 

General information about Tarragon (Artemisia dracunculus) 
 

Plant family: composite plants 

Tarragon is a plant that is native to the colder regions of Central Asia and Siberia but 
nowadays you can find all over the world. 
Tarragon is perennials. It can reach stature heights between 100 and 150 cm but 
most of the time it is much smaller. Tarragon is a shallow root so the roots grow only 
about 15 cm deep. 
The dark green leaves of tarragon are quite narrow and pointed. Usually they are at a 
full-grown plant between 2.5 and 3.5 cm. There are different types of Tarragon, the 
Russian, French and German. 
Tarragon is used as a culinary herb and as a medicinal herb. 
 
French typ: 

 refined variety of the wild-type 

 contains up to 3 % essential oil 

 does not develop flowers and seeds 

 very mild , sweet flavor 

 no seeds 
 
German typ: 

 robust and vigorous than French Tarragon 

 very vigorous variety in herb 

 stronger in flavor 

 conditionally hardy 

 no seeds 
 

Russian typ: 

 grassy- bitter taste 

 only 0.1 % essential oils 

 hardy to -10 ° Celsius 

 forming flowers and seeds 

 uncomplicated cultivation 
 
All typs are shorted before the winter and coverd with straw or leaves because they 
are sensitive against cold. 
 

Conditions for cultivation 
 

Soil conditions (Bodenbeschaffenheit)  

 

The Tarragon loves mainly sunny and sheltered sites with moist, well drained and 

rather neutral soils but it also grows at partially shaded locations with moderate dry 

conditions. As culturing substrate a more nutrient-poor substrate should be chosen. 

 
Soil: 
pH: 6 -7 



 
 
loose soil with water saving capacity 

soil with loam content 

 

Soil preparation  (Bodenbearbeitung) 

 

For seeding a fine soil is needed and the most weeds should be destroyed. For 

rough soil preparation a plough is used afterwards you can use a grubber to get a 

fine ground for seeding. 

Also humus should be enwrought to get more nutrients in the ground. 

Nutrient supply: 130-150 kg N/ha 

 

Seed demand (Saatgutbedarf) 

 
Seed demand direct seeding (Russian Tarragon): 0,3 – 0,4 g/m² 
Stand density 50000 plants/ha (French, German Tarragon) 
 

Seed application (Saatgut Ausbringung) 

Russian typ 

 
In the field, tarragon should be sown in the end of April or early May. A pre-culture 
can be done but is not mandatory. 
Tarragon germinates with light. The seed is only put on the ground and pressd on 

light. 

Distance between rows: 40 cm 
Distance between plants: 30 cm 

 

French and German typ 

 

The types of French and German Estragon do not form seeds and can only be 
propagated vegetatively. For this purpose, only older plants should be divided and 
planted to a new location. 
 

 loosen the soil and enrich it with compost 

 soak the plants in water 

 dug a hole with twice the volume of the root ball 

 drainage in order to prevent waterlogging . 
Planting in the distance of 60 cm 
 
The young plants react very strongly to weeds so the weed control is very important. 
Tarragon is a hardy plant but it should stand at least four years at the same place 

then you have to change the field because it is not even tolerant. (selbstvertäglich) 

 

Water demand (Wasserbedarf) 

 
The plant should never dry out completely and be moistened within the roots with 
water. Too much moisture and waterlogging should be strongly avoided because it 
can quite quickly lead to death of the plant. 



 
 
 

Harvest (Ernte) 

 

The harvest of Tarragon should always take place before flowering, because the herb 

otherwise noticeably loses its aroma. The flowering takes place between May and 

June. If you continue using the inflorescences can be cut. The most aromatic leaves 

are on the verge of flowering. Only the leaves are picked and used. 

 

Harvesting: 
The harvesting in the first year is when the buds approach in August. 
In the second year after planting crop at plant heights of 30-40 cm, from June (before 
buds approach) 
3-4 cuts are possible (June, July, end of August) 
best qualities of oil in July / August 
Cabbage cut 10-15 cm above the ground, not during heat waves reap risk of plant 
outages by desiccation 
harvest prematurely at occurrence of rust 
 

Drying (Trocknung) 

 

When you dry the Tarragon a quality loss of aroma occurs. 

Drying as quickly as possible at 40-45 ° C – 10-12 hours – the Tarragon must be 
rustle dry 
Then separation of leaves and stems 
Income per year after planting approximately 120-160 dt / ha fresh weight = 70-105 
t/ha fresh leaves = 16-23 t/ha dried leaves 
 

Storage (Lagerung) 

 

There is also the possibility to freeze the leaves because then the aroma loss is less. 

If the leaves are dried they should be packaged in a sealed packaging and stored dry 

and dark for at least one year 

 

illnesses 

 

 Occurrence of rust especially in wet cold weather 

 sometimes Fusarium 

 occasionally leaf bugs , cicadas and caterpillar 
 

 

 

Quellen 

http://www.kraeuter-buch.de/kraeuter/Estragon.html 

https://www.bingenheimersaatgut.de/de/Kraeuter/Russischer-Estragon/Estragon 

http://www.gartenlexikon.de/gartenpraxis/kraeuter/estragon.html 

http://www.inaro.de/deutsch/KULTURPF/Heilpfl/Estragon.htm 

  

https://www.bingenheimersaatgut.de/de/Kraeuter/Russischer-Estragon/Estragon
http://www.gartenlexikon.de/gartenpraxis/kraeuter/estragon.html


 
 

Lovage 
 

The origin name of Lovage is Levisticum officinale. Lovage belongs to the plant 

family of Umbelliferae and is related to herbes like dill and coriander. It originally 

comes from forward asia. Despite to the home territory of Lovage, it is a hardy and 

perennial plant that can withstand temperatures down to -15°C. With good care the 

plants can achieve heights up to 2 meters and a culture utilization of 3-4 years. 

Lovage forms dense tuberous root parts, which are called rhizomes. These rhizomes 

are organs to survive and have nothing to do with the actual root. 

 

Conditions for cultivation 
 

Soil conditions (Bodenbeschaffenheit)  

 

Lovage likes nutrient-rich, humous, loamy and moist soils. The plant prefers sunny to 

semi-shaded locations. During planning the crop rotation it should be considered, 

that lovage must not planted on the same place for 4-5 years. 

 

Soil preparation  (Bodenbearbeitung) 

equiptment like grubber (Grubber), harrow (Egge), plough (Pflug) 

 

 

 

Seed demand (Saatgutbedarf) 

Seed demand is 4-6 kg/ha. If direct seeding is not possible, 50.000 – 60.000 

pieces/ha are needed. 

 

Seed application (Saatgut Ausbringung) 

For cultivating lovage direct seeding is a good option. Seed application should be 

done either in August with fresh seed, that was harvested the same year or in April. 

Distance between rows should behave 42 – 46 cm and in the row 30 – 40 cm in the 

end. It lasts 2 – 4 weeks until the seeds spout. 

If direct seeding is not possible, seedlings can be planted. The have to be seeded at 

the beginning of March in glasshouses and can be planted out in the middle of April. 

 

Water demand (Wasserbedarf) 

 

During growing period a water amount of 100 litres/m² per month should come from 

rain, if this amount of rain didn’t fall, watering should be done.  

Lovage needs 40% of the usable field-capacity per month if only the leaves get 

harvested. Waterlogging should be avoided but also the complete drying of the root 

ball. There should be given between 10 and 15 litres/m² at once. 

 



 
 
Useable field-capacity: amount of water in the soil that can be used by plants, 2-3 

days after saturation (e.g strong rain). 

 

Machines: 

For bigger fields: fast-coupling-pipes 

For smaller fields: circle-rainer, drip irrigation 

 

When? 

- After cutting (harvesting) 

- In spring – most important for fast germination 

- Before hoeing (easier if soil is very hard and dry) 

 

Harvest (Ernte) 

 
Time of harvest: 

- First year of growing: between July and October 

- Following years: between June and September 

 

Technique: 

- Sickle bar mower, adapted harvesters, cutting loader, green goods loader 

 

Which parts should be harvested? 

- Leaves with small amount of stipes 

- The roots can also be harvested (e.g. in the last year) 

 

Yields (dried): 

- Yields from leaves: 25 – 50 dt/ha per year (depends on amount of cuts per 

year) 

- Yields from roots: 25 – 40 dt/ha 

 

Combined use of Lovage: 2-3 years leaves and autumn of the last year also 

harvesting the roots. 

 

Drying (Trocknung) 
First the Lovage gets chopped and the stipes get separated. Afterwards the leaves 

get dried quickly. 

 

Temperature: 55 -60 °C 

Desired water content: 6-8% 

Drying-proportion: 7-8 : 1 

 

 

Storage (Lagerung) 

conditions (Bedingungen), storage life (Haltbarkeit) 

 

Quellen: 



 
 
 

http://www.kraeuter-buch.de/kraeuter/Dill.html 

 

M.Dachler und H. Pelzmann, Arznei- und Gewürzpflanzen, AV-Fachbuch, 2. Auflage, 

Österreichischer Agrarverlag, 1141 Wien 

 

  

http://www.kraeuter-buch.de/kraeuter/Dill.html


 
 

General information about parsley  
 

Parsley (Petroselinum crispum) is the most widely 
cultivated herb in Europe.  
It is a biennial herb with bright green, fern-like leaves on stems that group from a 
central crown. It belongs to the botanical family of apiaceaes. The typical height of 
parsley is 30 to 38 centimetres. When it produces bloom and seed-producing stems it 
can reach a height of 70 to 80 centimetres. In the second year the plant can reach a 
height up to 1.2 meters. The typical spread of the plant is about 30 centimetres. 
Leaves of root parsley are considered to be very aromatic. They provide a fresh taste 
and are high in nutrients. Furthermore they contain vitamins A, B, and C and the 
minerals iron, calcium, and magnesium. The presence of high amounts of chlorophyll 
gives it antiseptic qualities. 
 
There are smooth and curly sorts of parsley. But the all can be differently pinnate, but 
usually the smooth sorts are darker and have more flavour.  
Parsley grows best with bright light – not necessarily full sun. 
 

Conditions for cultivation 
 

Soil conditions  

Parsley likes a moderately heavy, well-drained and humus-rich soil. The pH 

level should be slightly acidic, which means between 6 and 7.  

As preceding crop nearly every other plant is a possibility, exempted from plant 

from the order Umbelliflorae (e.g. parsley, carrots, dill, celery, etc.). 

 

Soil preparation  

General preparation: Rip and plough, disking 

Regular hoe is needed, also when pesticides are used. 

 

Seed demand 

Independent on smooth or curly sorts 7 – 10 kg seed is needed for 1 ha. The 

width of the rows is 25 to 30 cm.  

 

Seed application 

Cultivation should be in March with a sowing depth of 2.5 – 3 cm. Also later 

cultivation is possible but related to a lower leaf yield. Especially early sown 

parsley has a long germination.  Seeds will germinate in approximately 21 to 28 

days. A consistent moisture level is needed. To circumvent/shorten this, there 

could be done priming of the seeds for 18h by 20°C followed by redrying at 

30°C. 

 

https://www.google.at/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjJr42mpLvJAhVEuBoKHbkkDRAQjRwIBw&url=http://www.urban-growing.net/krauter/&psig=AFQjCNFBr7TUg1WEZ_AKHIigRCawt75nvQ&ust=1449080652050749
https://www.google.at/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwja9-6PpbvJAhXMChoKHT8QCSwQjRwIBw&url=http://www.foodlexx.de/kraeuter-gewuerze/petersilie.html&bvm=bv.108194040,d.d2s&psig=AFQjCNEDwc92E4WHAnSLS-vgYq1bv8Zw3w&ust=1449080818684156


 
 
Water demand  

The plant is quite robust when it comes to temperatures and climatic conditions 

but it is very sensitive to dryness. There should be a possibility to supply the 

plants with water throughout the year.  

 

Harvest  

Usually 3 to maximum 4 harvests per year are possible. Cutting has to be done 

before leaves turn yellow. June, August and October are typical for cutting. 

Harvesting can be done with cutter-loader or spinach harvester 

(Spinatvollernter) with 5 – 6 cm ground clearance. There is whished for a high 

leaf-content. For fresh parsley harvesting must be done by hand to have clear 

parsley. At temperatures between -1°C and 1°C and moister levels between 90 

and 95° parsley can be store for 8 weeks. 

 

Yield of 50dt/ha are possible per cut. When intensive culturing is done even 95 

dt/ha are possible. 

Harvesting of seeds is possible in the second year. A yield of 600 kg/ha can be 

received, maybe even more. 

 

All kinds of umbellifer leave very low harvesting residues. Due to this they are 

bad preceding crops. A period of at least 4 years should be sticked to as 

cultivation break.  

 

Drying 

Especially curly or a mixture of curly an smooth leaves is preferred for drying 

and also deepfreezing. Curly leaves dry better and obtain a better flow 

behaviour.  

Drying at 40°C has to be very fast to retain a dark green colour and aroma. 

After drying stems and leaves are separated. Dry-out-ratio comes to 7:1 

Gently dried leaves have an essential oil content of 0.4 – 0.5 %  

 

Storage  

After drying, storage should be e.g. in paper bags, stored in plastic bags. There 

is a need for dark- and dryness. 

 

Pest and diseases 

Germination diseases are rare for parsley.  

Typical enemies for parsley: 

 Stem rot 

 Leaf spots 

 Black swallowtail larvae 

 Carrot fly and celery fly larvae 

 

http://herbgardening.com/growingparsley.htm 

http://www.almanac.com/plant/parsley 

http://herbgardening.com/growingparsley.htm
http://www.almanac.com/plant/parsley


 
 
http://www.herbsociety.org/herbs/documents/Parsleyfactsheet_000.pdf 

  

http://www.herbsociety.org/herbs/documents/Parsleyfactsheet_000.pdf


 
 

General information about Rosemary 
The botanical name is Rosmarinus officinalis and it is a perennial evergreen shrub. 

Rosemary is an herb in the mint family and originates from the Mediterranean. It has 

a tea-like aroma and a piney flavor. The plants can be productive for many years (up 

to 30 if conditions are favorable for its growth).  

Rosemary can be propagated from seed, cuttings, or by air layering.  

The plant is suited to both temperate and subtropical areas with most varieties 

growing optimally at temperatures between 6 and 24°C. It requires at least 6 hours of 

sun every day. Rosemary can survive mild winters but will not tolerate temperatures 

that are regularly below -10°C. Established rosemary is very drought resistant. 

 

Soil conditions (Bodenbeschaffenheit)  

 

The plants need a sandy, well-draining loamy soil with a pH between 6 and 7. 

 

Soil preparation (Bodenbearbeitung) 

General preparation: Rip and plough, disking 

If the soil is very heavy then it can help drainage by digging in some sandy soil.  

Rosemary does not grow well in waterlogged or high clay soils. If the clay percentage 
of the soil is too high (over 30 %), application of gravel stone with a diameter of 
1 to 2,5 cm can be made that can be worked into the soil before planting. This will 
assist in aeration of the roots. 

 

Seed demand (Saatgutbedarf) 

Seeds: 2 kg/ha 

Cuttings: a total of 50 to 60 000 plants per ha is the norm. 

 

Seed application (Saatgut Ausbringung) 

Seeds germinate slowly, emerging after 3–4 weeks, and have a low germination rate 

so vegetative propagation is preferred.  

 

Cuttings should be taken from healthy, vigorous plants by taking a clipping about 7,6 

cm in length from the end of a branch. The leaves should be removed from the lower 

half of the cutting before planting in light textured potting media to root. The cutting 

should be watered regularly and kept moist, but not wet while they root. The new 

plants will be ready for transplanting after approximately 8 weeks. The cuttings can 

be prepared in the greenhouse and be transplanted to the field 

in spring to midsummer. After hardening, transplants should be planted 45 cm apart 

allowing 1,2 m between rows. A layer of mulch will protect the plants over winter. 

 

Water demand (Wasserbedarf) 

Rosemary should be watered sparingly. Once established with a strong root system, 

rosemary can produce well if rainfall is above 500 mm per year. In wetter areas 

rosemary will not do as well unless ridged to allow excess water to drain away. 

 



 
 
Harvest (Ernte) 

 

Rosemary can be harvested as soon as the plant is established in the the ground 

and has reached a suitable size. It is best to wait until any new growth has hardened 

off, usually in summer and early fall. Avoid harvesting while the plant is blooming. 

Dry, brown or yellowing leaves should be avoided. 

Branches are harvested by cutting the terminal growth (25–30 cm) before they 

become woody. Rosemary can be harvested once or twice in one season but it is 

important to allow the plant to recover and replace growth before the next harvest. A 

first cutting can be obtained in the seeding year, however it is usually delayed 

until 18 months after seeding. More often harvesting is done by farmers with 

mechanical harvesting. The plants are then yielding more material from frequent 

regrowth. 

Yield of dried leaf should be 2 000 kg/ha (South Africa).  

 

Drying (Trocknung) 

 

Rosemary should be dried quickly to help retain its green color and essential oils.  

 

Storage (Lagerung) 

 

A dry and dark place is needed.  

 

Pests and diseases 

thrips, spider mites, white fly, root rot 

 

 

http://www.nda.agric.za/docs/Brochures/ProGuiRosemary.pdf 

http://www.hildsamen.de/pdf/kraeuter_de_kulturdaten.pdf 
http://www.herbsociety.org/factsheets/rosemaryfactsheet.pdf 

http://www.almanac.com/plant/rosemary 

https://www.plantvillage.com/en/topics/rosemary/infos/diseases_and_pests_descripti

on_uses_propagation#info547 

 

  

http://www.nda.agric.za/docs/Brochures/ProGuiRosemary.pdf
http://www.hildsamen.de/pdf/kraeuter_de_kulturdaten.pdf
http://www.herbsociety.org/factsheets/rosemaryfactsheet.pdf
http://www.almanac.com/plant/rosemary
https://www.plantvillage.com/en/topics/rosemary/infos/diseases_and_pests_description_uses_propagation#info547
https://www.plantvillage.com/en/topics/rosemary/infos/diseases_and_pests_description_uses_propagation#info547


 
 

 

THYME (Thymus vulgaris) 

 

 

 

General information about … 
 

The original name of Thyme is Thymus vulgaris. It is part of the botanic group of the 

mint family. It is an evergreen plant which can be 30-40 cm in height depending on 

the cultivar. 

The original Thyme can survive in winter. In very cold regions it should be covered. 

Different, special thyme cultivars are sensitive to low temperatures and do not survive 

in winter. 

In original Thyme it is possible that sprout shoots grow through the lignified parts of 

the old plant. It is suggested that after winter the plant should be cut down to the 

lignified parts. If cut down too much it can damage the plant. Cutting helps the new 

shoots. After three to four years lignification is too high and aroma of the leaves is 

lost. At this time plants should be changed. It is possible to breed new thyme plants 

of old ones with taking a shoot and putting it into soil. The most important cultivating 

countries are USA, France, Greece, Spain and Portugal.  

The oil content of thyme should be at least 1,2% but it can be up to 4%.  

 

Conditions for cultivation 
 

Soil conditions (Bodenbeschaffenheit)  

The natural environments of Thyme are rocky, gritty and sandy places in the 

mountains of south Europe. For cultivating thyme it is preferable to have a floor which 

is poor in nutrients and which is permeable to water. If the soil stores water well it can 

happen that the roots are going to rot.  

The optimal location for thyme would be in the sun on the south or south-western 

face. An additional fertilization is not required. After the plant is two years old there 

should be mixed small amounts of fertilizer in the soil. 

There should be given 70 kg N, 30 kg P2O5 and 100 kg K2O per ha. Starting with the 

second year 60 kg Nitrogen should be given annually. 

 

The soil should be prepared fine-grained because of the small size of the seeds. 

 

Seed demand (Saatgutbedarf) 

The weight of thousand seeds of thyme is 0,2 to 0,4 g. Each gram contains 

approximately 2.500 to 5.000 seeds. With an average germination ability of 90% 3 – 

8 kg/ha would be an appropriate seed amount.  

 



 
 
Seed application (Saatgut Ausbringung) 

The best time for planting thyme is April to June. It is important that there are no 

more freezing periods expected because the young plant is very sensitive to freezing. 

Sawing in fall is possible as well. Therefore August would be a good time. Thyme is a 

light germinator which means that the seeds only have to be put a bit in the soil about 

0,5 to 1 cm. Between the plants in a row there should be at least a space of 15 to 25 

cm. This is necessary due to eventually occurring pest infestation and competition in 

nutrient uptake. Between two rows there should be 40 to 45 cm. After 14 to 20 days 

the first cotyledon is built. This type of planting is due to small kernels difficult. 

Alternatively it can be breed with cuttings. But for getting a whole field of thyme 

sawing is cheaper. 

 

Water demand (Wasserbedarf) 

Thyme does not need a lot of water. It can survive several periods of time without 

water. If it is extremely hot and sunny some additional water would be helpful for the 

plant. 

 

Harvest (Ernte) 

Thyme leaves and steams are taken as herbs. It can be harvested any time of the 

year but the mid bloom season is recommended. On sunny days the aroma should 

be higher. For harvesting a cut 5 to 10 cm over the ground is recommended. In the 

first year only one cut is possible. In the second year two cuts are possible: one in the 

late spring (end of June/beginning of July) and one in the early fall (end of 

August/beginning of September). The part which is left on the field should be about 

10 cm high. 

In the first year there is a yield of 90 to 140 dt/ha fresh herb which leads to 60-70 

dt/ha fresh leaves and blossoms. After drying the yield is for weed about 18-37 dt/ha 

and for leaves and blossoms 12-18 dt/ha. In the second year the yield is higher 

namely 180-370 dt/ha. Fresh leaves and blossoms weigh between 90 and 170 dt/ha. 

The amount of weed was about 25-50 dt/hat and for blossoms and leaves 18-47 

dt/ha.  

Water content depends on harvest time, growing speed, plant age, etc. It varies 

between 3,9 and 5,6. This means that 3,9 to 5,6 kg of fresh herb is needed to 

produce one kg of dried herb. 

The highest yield is expected in de third year.  

For getting the oil the cut is at blossom season. At this stage there is up to 25 kg 

oil/ha in the thyme available. 

 

Drying (Trocknung) 

 

The drying should take place directly after harvesting at a temperature of about 35-40 

°C. That drying process takes 6 to 48 hours and it can be made in cabinet dryer or on 

belt driers. After drying it is necessary to remove the undesired plant parts. How you 

can see in the point FUCHS the water content of dried thyme is about 7 %. Thyme is 

a herb which can be dried easily. There are normally occurring hardly any colour or 

aroma losses. After drying thyme is sieved.  



 
 
 

Storage (Lagerung) 

After drying it should be stored in paper bags or jute sacks which should be stored in 

plastic bags. It should be stored dark, sealed and dry.  

 

 

Diseases and pestes 

Thyme is a robust plant. If bred in perfect conditions problems hardly ever occur. If 

the conditions are not perfect- for example not enough sun or not the required soil- it 

could happen that the plant gets to suffer of rust fungus and mites. 

 

 

 

 

Sources: 

http://fddb.info/db/de/lebensmittel/naturprodukt_thymian_getrocknet/index.html 

 

http://www.kraeuter-buch.de/kraeuter/Thymian.html 

 

http://www.zuhause.de/thymian-pflegen-und-ernten-tipps-fuer-aromatischen-

thymian/id_63479954/index 

 

http://www.hortipendium.de/Thymian_im_Hausgarten 

 

http://www.hortipendium.de/Thymiananbau 

 

M.Dachler und H. Pelzmann, Arznei- und Gewürzpflanzen, AV-Fachbuch, 2. Auflage, 

Österreichischer Agrarverlag, 1141 Wien 

 

 

 

http://fddb.info/db/de/lebensmittel/naturprodukt_thymian_getrocknet/index.html
http://www.kraeuter-buch.de/kraeuter/Thymian.html
http://www.zuhause.de/thymian-pflegen-und-ernten-tipps-fuer-aromatischen-thymian/id_63479954/index
http://www.zuhause.de/thymian-pflegen-und-ernten-tipps-fuer-aromatischen-thymian/id_63479954/index
http://www.hortipendium.de/Thymian_im_Hausgarten
http://www.hortipendium.de/Thymiananbau

